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Sec. 4. The council may, if it deems advisable, appoint one and the same person to 
hold more than one or all of the offices of city bacteriologist, city chemist, and inspec- 
tor to the board of health. When one person shall fill two or more of the offices herein 
provided for he shall act in a separate and distinct capacity in each of said offices. 

Sec. 5. All ordinances, or parts of ordinances, in conflict herewith are hereby 
repealed. 

Sec. 6. This ordinance is hereby declared to be urgent and necessary to preserve 
the public health and safety, and shall take effect and be in force from and after its 
final passage. 

Sec 7. This ordinance is hereby ordered to be printed and published (with the 
ayes and noes) for two days in the Berkeley Daily Gazette, which newspaper is hereby 
designated for that purpose. 

Slaughterhouses and Meat Shops— Permits and Inspection of. (Ord. No. 223, 

Dec. 3, 1912.) 

Section 1. For the purpose of this ordinance the word "person" is defined as 
including a firm or corporation as well as a natural person; the word "meat" is de- 
fined as meaning the flesh or meat food products of cattle, sheep, swine, or goats in- 
tended for human consumption; "slaughterhouse" is defined as meaning any place 
where cattle, sheep, swine or goats are killed for subsequent use as food for human 
consumption; "meat shop" is defined as meaning any place, vehicle, or other thing 
which is not a slaughterhouse, where meat is prepared for sale or sold or exposed or 
offered for sale; "meat wagon" is denned as meaning any vehicle used for the deliv- 
ery of meat and not for the sale of the same, and ' ' board of health " is defined as mean- 
ing the board of health in and for the city of Berkeley. 

Sec 2. From and after the date this ordinance takes effect no person shall have 
in his possession in or about any meat shop, or in a meat wagon, or expose for sale, 
or sell or deliver for sale or consumption within the corporate limits of the city of 
Berkeley, any meat, without first obtaining a permit therefor in accordance with the 
provisions of this ordinance. 

Sec 3. Any person desiring a permit to engage in the sale or disposition of or to 
sell or deliver for sale or consumption any meat in the city of Berkeley, as provided 
by section 2 of this ordinance, shall first make application therefor to the board of 
health upon an application blank provided by said board for that purpose. Such 
application shall state the trade name and business address of the applicant, the 
character of the business to be conducted or carried on by the applicant, and if the 
applicant be a corporation then the names and places of residence of the officers of 
said corporation, and if the applicant is a firm or partnership then the names and 
places of residence of its members, the exact location of the premises where such 
business shall be conducted or carried on; and if the applicant purposes to conduct 
a meat shop, the exact locations of the slaughterhouses which serve as the sources 
of the meat supply of said applicant, together with the names of the proprietors 
thereof. This application shall be signed by the applicant and shall be filed in the 
office of the board of health. 

Sec. 4. Upon receipt of an application, as provided in section 3 of this ordinance, 
it shall be the duty of the city veterinarian or his assistant to visit and conduct a 
sanitary inspection of the various premises described in said application and to pre- 
pare duplicate score cards of each premises inspected in the form and manner here- 
inafter provided— one of said duplicates to be left on the premises inspected and the 
other to constitute a report of the city veterinarian to the board of health: Provided, 
That none of the provisions of this section shall apply to any slaughterhouse des- 
ignated as an "official establishment " by the Bureau of Animal Industry of the 
United States Department of Agriculture. 
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Sec. 5. It shall thereupon be the duty of the board oi health to issue a permit to 
sell, expose for sale, and deliver meat for sale or consumption within the corporate 
limits of the city of Berkeley to each applicant for a meat-shop permit whose meat- 
shop score card shall show a score of a minimum total of 70 per cent: Provided, That 
each of the slaughterhouses which serve as the source of the meat supply of such 
person shall score a minimum total of 60 per cent, and to each applicant for a slaugh- 
terhouse permit whose slaughterhouse score card shall show a minimum total of 60 
per cent, according to such report of the city veterinarian. 

Sec 6. Permits issued under the provisions of section 5 of this ordinance shall be 
numbered consecutively and shall be recorded in the office of the health depart- 
ment, and said permits shall be valid for one year unless revoked for causes here- 
inafter stated. 

Sec. 7. Every person granted a permit under the provisions of this ordinance shall 
cause the number of his permit to be legibly placed, in figures not less than 2 inches 
in height and 1 inch in width and his trade name in letters not less than 3 inches in 
height and lh inches in width, in a conspicuous place on the outerside of all meat 
wagons used by such person and shall keep his permit posted in a conspicuous place 
in his meat shop or slaughterhouse. 

Sec 8. The city veterinarian or his assistant shall at all times give advice and 
assistance to persons conducting meat shops or slaughterhouses in the matter of 
improving their scores and shall maintain, in the office of the health department, 
a public list of permit holders and their percentages, as determined by him. He 
shall make at least one inspection of the meat shops and slaughterhouses of all hold- 
ers of permits every three months. 

Sec 9. The city veterinarian or his assistant shall have full authority to inspect 
any meat wagon or other means used in the delivery of meat within the corporate 
limits of the city of Berkeley and to inspect all slaughterhouses and meat shops sup- 
plying meat for use within the corporate limits of the city of Berkeley; and to inspect, 
either before or after killing, any animal or part thereof intended for human consump- 
tion within the corporate limits of the city of Berkeley: Provided, That in all inspec- 
tions of meat conducted under this ordinance the city veterinarian or his assistant 
shall be governed by the "Regulations governing the meat inspection of the United 
States Department of Agriculture." 

Sec 10. The board of health shall have power to revoke permits granted under the 
provisions of this ordinance for the following causes : 

1. A score below 70 per cent maintained for a period of three months on any meat 
shop or the holder of a meat shop permit or a score below 60 per cent maintained for 
a period of three months on any slaughterhouse which serves as a source of meat sup- 
ply of said person, or a score below 60 per cent maintained for a period of three months 
on any slaughterhouse or the holder of a slaughterhouse permit. 

2. The maintenance of a nuisance or of an insanitary condition in any meat shop 
or slaughterhouse of the holder of a permit or the maintenance by any person of a 
nuisance or insanitary condition in any slaughterhouse which serves as a source of 
his meat supply; or 

3. The possession in or about any meat shop or in any meat wagon within the cor- 
porate limits of the city of Berkeley of the carcass or primal part thereof of any bovine 
animal, sheep, swine, or goat intended for consumption as meat, not stamped in 
accordance with the provisions of this ordinance. 

Sec 11. The score cards used by the city veterinarian or his assistant in the scor- 
ing of meat shops and slaughterhouses shall be printed in the following forms, which 
shall be filled in by the city veterinarian or his assistant and filed as hereinbefore 
provided: 
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[Form 14.] 

City of Berkeley. Commissioner of public health and safety. Health department. Bureau of food 

inspection.] 

DETAILED SCORE FOB SANITABY INSPECTION OF MEAT SHOPS. 

Permit No. . Owner or agent of building . Proprietor or manager of shop . Trade name 

Street and No. . Date of inspection . 



EQUIPMENT. 

Building 

Location 

Arrangement — 

Sales room 

Wash room 

Toilet 

Refrigerator room 

Construction- 
Floors, tight, sound, cleanable 

Walls, tight, smooth, cleanable 

Light, generally distributed 

Ventilation adequate to remove odors 

Doors, self-closing, if screen opening outward only. 

Screen, all windows and ventilators 

Apparatus 

Condition 

Heater for water, — gallons tank 

Befrigerating plant 

Wash trays for implements 

Metal meat racks 

Counters or tables with impervious tops or trays 

Soap, towels, and toilet paper 

Wagons . 



Protection from dust and flies during delivery. 

Water 

Supply convenient and abundant 



Adequate to remove wastes rapidly 

Garbage cans 

Adequate, in good condition, sufficient collections. 



Total for equipment. 



Building 

Cleanliness- 
Floors.. 
Walls. 



i Per cent. 
15 



Ceiling 

Shop free from dustcatehing decoration 

Doors and windows clean 

Shop free from foul odors 

Shop free from flies 

Apparatus 

Utensils washed and scalded daily 

Blocks scraped daily 

Trays and counters washed daily 

Handling '. 

All stock to be kept either in cold-storage room or in glass eases with 

screened backs 

Tempsrature in storage room or glass cases not to exceed 45° F 

Employees 

Clean hands 

Free from communicable diseases 

Clean, washable smocks or aprons 

Wagons 

Clean delivery methods 



Total for methods . 



Perfect. Allowed. 



Per cent. 



40 



Per cent. 



Total for methods (— per cent)+total for equipment (— per cent)— (— per cent). Final score, — . 



City Veterinarian. 
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(Form 15.] 

[City of Berkeley. Commissioner of public health, and safety. Health department. Bureau of food 

inspection.] 

DETAILED SCORE FOR SANITARY LNSFECTION OF SLAUGHTERHOUSES. 

Permit No. . Owner or agent of building, . Proprietor or manager of plant, . Trade 

name, . Street and No. . City, town, or county, . Date of inspection, . 



EQUIPMENT. 



Building 

Location 

Arrangement- 
Killing floor 

Refrigerator room 

Washroom 

Toilet 

Construction- 
Floors, concrete or asphalt 

Walls, tight and cleanable 

Light, generally distributed 

Ventilation 

Screens 

Apparatus 

Water heater, — gallon tank 

Refrigerating plant or temperature of storage room not to exceed 45° F. 

Wash pans for implements 

Soap, towels, and toilet paper 

Condition of apparatus 

Wagons. 



Protection from dust and flies during delivery . 

Water 

Supply convenient and abundant 



Adequate to remove wastes . 
Total for equipment 



Rate. Perfect. Allowed. 



Per cent. 
15 



Building 

Cleanliness- 
Floors washed after killing diseased animals 

Walls 

Ceiling 

Plant free from odors of decomposition 

Plant free from flies 

Apparatus 

Cleanliness- 
Utensils washed and disinfected after killing diseased animals. 

Handling meat 

Entrails received in wheeled tray 

Heads kept on rack 

Carcass kept off floor 

Diseased animals immediately tanked 

Offal tanked 

Employees 

Free from communicable diseases 

Wagons. 



22 



Cleanliness of delivery methods . 
Total for methods 



Per cent. 



40 



Per cent. 



60 



Total for methods (— per cent) + total for equipment (— per cent)=( — per cent). Final score, — 
per cent. 

City Veterinarian. 

Sec. 12. All meat in or about any meat shop or in any meat wagon within the cor. 
porate limits of the city of Berkeley, and all meats offered or exposed for sale, or sold or 
delivered for sale or consumption within the corporate limits of said city of Berkeley, 
must bear on each primal part thereof either the approval stamp of the United States 
Department of Agriculture or the stamp of the board of health of the city of Berkeley, 
which shall consist of the following words, or abbreviations thereof: "Inspected and 
passed, Berkeley board of health," or the approval stamp of any political subdivision 
of the State of California whose meat inspection is conducted in accord with and 
requirements in no wise less than those specified in section 9 of this ordinance. 
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All meat in or about any meat shop or in any meat wagon or offered or exposed for 
sale or sold or delivered for sale or consumption within the corporate limits of the city 
of Berkeley not marked in -accordance with the provisions of this section may be sum- 
marily seized and destroyed by the city veterinarian, the health officer, or by any 
authorized assistant or deputy of either of them. 

Sec. 13. All meat in or about any meat shop or in any meat wagon, or offered or 
exposed for sale or sold or delivered for sale or consumption within the corporate 
limits of the city of Berkeley, excepting that which bears the approval stamp of the 
United States Department of Agriculture, must bear on each primal part, in addition 
to the stamp described in section 12 of this ordinance, a stamp of design approved by 
the Berkeley board of health, to be affixed at the slaughterhouse in which the animal 
was killed and dressed, bearing the permit number of the slaughterhouse as issued by 
the Berkeley board of health. 

All meat in or about any meat shop or in any meat wagon, or offered or exposed for 
sale or sold or delivered for sale or consumption within the corporate limits of the 
city of Berkeley, not marked in accordance with the provisions of this section, may be 
summarily seized and destroyed by the city veterinarian, the health officer, or any 
authorized assistant or deputy of either of them. 

Sec. 14. The carcass and all parts thereof of any animal intended for consumption 
as human food within the corporate limits of the city of Berkeley, which has not been 
stamped as provided in sections 12 and 13 of this ordinance, shall be subject to inspec- 
tion by the city veterinarian or his assistant and marking with the approval stamp 
of the board of health as provided in section 12 of this ordinance, provided that the 
liver and thoracic organs of such carcass accompany such carcass and are held in 
place by their natural attachments. Meat failing to pass the inspection provided in 
this section may be summarily seized and destroyed by the city veterinarian or his 
assistant. 

Sec. 15. It shall be unlawful for any person to make unauthorized use of any of the 
stamps described in this ordinance or make or use any imitation of said stamps. 

Sec. 16. For the enforcement of this ordinance the office of veterinarian of the de- 
partment of public health and safety of the city of Berkeley (short title, "City veter- 
inarian") is hereby created. Appointment to this office shall be conditioned upon 
satisfactory examination conducted by the board of health. All applicants examined 
for this position must be graduates of a recognized veterinary college having a course 
of not less than three years leading to the degree. 

Sec 17. Any person violating any of the provisions of this ordinance shall be 
deemed guilty of a misdemeanor, and upon conviction thereof shall be punished by a 
fine of not more than |200 or by imprisonment for not more than 60 days, or by both 
such fine and imprisonment. 

Sec. 18. All ordinances or parts of ordinances in conflict with this ordinance are 
hereby repealed. 

Sec 19. This ordinance is hereby declared to be urgent and necessary to immedi- 
ately preserve the public health and safety, and shall take effect from and after its final 
passage. 

Sec. 20. This ordinance is hereby ordered to be printed and published (with the 
ayes and noes) for two days in Berkeley Daily Gazette, which newspaper ishereby 
designated for that purpose. 

BOISE CITY, IDAHO. 

Offensive Trades— Penalty for Maintaining. (Ord. No. 1028, Aug. 20, 1912.) 

Section 1. That section 1118 of the Revised Ordinances of Boise City of 1909 be, 
and the same is hereby, amended to read as follows: 

"Sec. 1118. Any person who shall, by agent or otherwise, within Boise City, Idaho, 
keep, maintain, or permit to be kept or maintained upon the premises owned or occu- 
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